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On Campus Community Food Provision – Food Safety Guidance (E.g Charity Cake Events) 

The Law 

Food supplied, sold or provided as community food provision (including charity cake sales) 
must comply with EU food law and be safe to eat 
 
Food Business Registration 
 
If you handle, prepare, store and serve food occasionally and on a small scale, you do not 
need to register as a food business. However you may need to register with your local 
authority as a food business if you provide food on a regular and organised basis. If you are 
unsure contact Durham County Council (03000 26 0000) 

Scope 

The scope of community food provision includes any food served on campus by persons who 
are not food registered; including students and staff. On campus includes maintained and 
non-maintained colleges and other campus areas and spaces 

The scope includes for example charity cake and light bite food events, individuals providing 
home-made food for multiple people etc., however excludes university catering outlets or 
third party food registered operators providing catering on campus (who  are required to 
follow alternative procedures.) 

On Campus Community Food Provision 

To ensure that all community food provision served on campus is safe to eat, the following 
guidance must be followed 

Briefing All Food Providers  

The event organiser must make all persons providing the food aware of this guidance, and 
their responsibility to comply with legislation 

Purchasing Food Items  

To ensure full traceability, only purchase food ingredients from a reputable food supplier. 
For example a supermarket such as Tesco; Avoid using food items found within your store 
cupboard, particularly decanted foods, as there is often limited traceability 

When purchasing chilled or frozen ingredients, have them delivered by the supermarket to 
your kitchen, as they use refrigerated delivery vehicles 
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Don’t use higher risk foods for example raw meat, any seafood, unpasteurized milk and 
unpasteurized cheeses. Also don’t use eggs which will not be thoroughly cooked (such as for 
icing or mousse) 

The University is not a nut free environment, however due to the likely high severity of any 
allergenic reaction to peanuts and tree nuts, the University has taken the decision not to 
sell, serve or use unpackaged peanuts or tree nuts on campus (this includes items with 
peanuts and tree nuts as a listed ingredient) 

Make a clear list of ingredients used in each dish 

Cleanliness 

Wash your hands thoroughly with soap and warm water and dry them before handling food, 
after handling raw food,  including eggs and vegetables and after touching the bin, going to 
the toilet, blowing your nose or touching animals (including pets) 

Wash worktops before and after preparing food, particularly after they've been touched by 
raw eggs and vegetables 

Wash all food storage areas 

Wash dishcloths and tea towels regularly and a high temperature, and let them dry before 
you use them again. Dirty, damp cloths are the perfect place for germs to spread 

Use a separate chopping board to prepare raw foods. This is to avoid contaminating ready-
to-eat foods with harmful bacteria that can be present in raw food before it has been 
cooked 

Don't use food that's past its use-by date or best before date, even if it looks and smells 
okay. Use-by dates are based on scientific tests that show how quickly harmful bugs can 
develop in the packaged food 

Storage 

As you will most likely be sharing a domestic fridge / freezer, always cover any raw meat 
(which cannot be used for community food on campus) and store it on the bottom shelf of 
the fridge, where it can't touch or drip onto other foods. It's especially important to keep 
raw meat and fish away from ready-to-eat foods, such as salad, fruit and bread. This is 
because these foods won't be cooked before you eat them, so any bacteria that get onto the 
foods from the raw meat won't be killed 

Keep your fridge temperature below 5C and freezer below -18C, and where possible use a 
fridge thermometer to check it. This prevents harmful germs from growing and multiplying. 
Avoid overfilling your fridge, if it's too full, air can't circulate properly, which can affect the 
overall temperature. 

Preparation and Cooking 

Always wash fresh fruit and vegetables 
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Always follow any cooking instructions (using a recipe from reputable supplier) and make 
sure food is cooked until steaming hot, ideally test with a food thermometer to ensure 
above 75C 

 

Transportation  

Ensure food is transported to the venue in safe, hygienic conditions, using sealed clean 
containers, and ensure items required to be refrigerated are not held above 5C for more 
than 4 hours, after this time the items should be discarded (not given away) 

When using jam-jars ensure they are clean, sterilized using boiling water before use and free 
from chips and cracks 

Advertising and Other Information 

All advertising and other information provided about the event must be clear about how, 
where and by whom food is prepared 

A clear list of ingredients must be displayed next to each dish  

The following disclaimer must be displayed:  

“This dish was kindly prepared by a volunteer for this event in a domestic setting.  Every 
attempt has been made by the volunteer preparing this dish, to ensure a full list of 
ingredients comprising this dish is included.  However, we cannot guarantee this list to be 
comprehensive, nor can we guarantee that no food allergens may be present within any 
ingredient set out above.  Therefore, in the event that you have any food allergy we 
recommend that for safety reasons, you do not sample the food prepared by our volunteers.  
However, should you choose to do so, please note that you do so at your own risk.” 

Other Useful Documents 
 

Durham University Food Allergens Policy  
https://www.food.gov.uk/print/pdf/node/1087 
https://www.nhs.uk/live-well/eat-well/how-to-prepare-and-cook-food-safely/ 
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